
Foodservice Equipment

Job                        Item# 

Toastmaster ® 5600 13th Street, Menominee, MI 49858 • www.toastmastercorp.com
Toll Free: 1-800-338-9886 • Telephone: 1-906-863-4401 • Fax: 1-906-863-5889

Controls:
Includes manual shut off, 100%
safety shut off pilot gas valve, pilot
adjustment and 250oF to 400oF
adjustable thermostat. High limit
control automatically shuts down
main burner and pilot if oil
temperature exceeds 475oF.
Equipped with cast iron burners.

Warranty:
Product warranty includes one year
parts and labor. (USA only) Call
factory for warranty authorization.

Approximate Weights:
TCGF12 - 117 lbs. shipping.

Countertop Gas Fryer
Models TCGF1200, TCGF1200P
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Application
The Toastmaster Countertop Gas
Fryer is the most economical and
flexible Countertop Fryer in the food
service industry. If offers
unsurpassed performance,
combining proven control system
with Toastmaster quality and
durability.

Heating:
Each cast iron burner rated 16,660
BTU/hr TCGF12 : 3 burners, total of
50,000 BTU/hr hour.

Frypot:
16 gauge, type 304 stainless steel
frypot 2” wide by 4” tall oval shaped
heat tubes run front to back. Front
access, quick opening 1” full port
drain valve.

General Information:
The Toastmaster gas countertop
fryer comes complete with twin
plated wire mesh baskets with
coated heat resistant handles. Large
cold zone is provided to capture food
particles, which reduces flavor
transfer and extends oil life.

Electrical:
None required

Standard Features:
• Stainless steel tank and door.
• Tube-type fry pot permits over

50% more heat to be
transferred to the fat.

• Quick recovery eliminates
waiting between loads.

• Large cold zone captures food
particles, reduces flavor
transfer and extends oil life.

• Wide spacing between tubes-
permits easy access for cleaning.

• 1” full port, front drain valve-
allows for quick draining.

• Single unit combination gas
shut off valve, pressure
regulator and pilot ignition
system.

• 100% safety shut off.
• 3/4” gas connection.
• Includes two twin plated wire

mesh baskets with plastic-
coated heat resistant handles.

• 25 lbs. shortening capacity.

TCGF1200

Standard Features:
• 25 pound stainless steel shortening tank  
• 2 chrome plated baskets
• T-Stat controlled from 250O- 400OF
• High limit shut-off
• Available in natural gas or LP
• Quick recovery between loads
• 100% safety shut off
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Countertop Gas Fryer
Models TCGF1200, TCGF1200P

Toastmaster ® 5600 13th Street, Menominee, MI 49858 • www.toastmastercorp.com
Toll Free: 1-800-338-9886 • Telephone: 1-906-863-4401 • Fax: 1-906-863-5889

INTENDED FOR COMMERCIAL USE ONLY. NOT FOR HOUSEHOLD USE.
Toastmaster, in line with its policy to continually improve its product,
reserves the right to change materials or specifications without notice. Such
revisions do not entitle the buyer to corresponding changes, improvements,
additions, or replacements for previously purchased equipment.
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FRONT SIDE

Model Number TCGF1200 TCGF1200P

Gas Type Natural LP

BTU’S 50,000 50,000

Capacity (1) 25 lb tank (1) 25 lb tank

Weight 117 lbs. 117 lbs.

Dimensions 14-1/8” W x 14-1/8” W x
31-1/4” H x 31-1/4” H x
25-3/4” L 25-3/4” L

TOP


